Food Chemistry 34 (1989) 321-323 


CONTENTS OF VOLUME 34 
Number 1 


The Effect of Heat-treatment and Frozen Storage on Histological and Cytological 
Changes in Smooth Muscles of Pig Stomachs 
I. GORSKA (Poland) 


Liberation of Free Fatty Acids during Production of Potato Granules 
M. LILJA & H. LINGNERT (Sweden) 


Chemical Composition and Protein Quality of Some Local Andean Food Sources 
R. GROSS, F. KOCH (FRG), 1. MALAGA (Peru), A. F. DE MIRANDA 
(Brazil), H. SCHOENEBERGER (FRG) & L. C. TRUGO (Brazil) 


Association Between Chemical Composition and Protein Digestibility of 


Heat-damaged Maize (Zea mays) Flour 
A. O. ONIGBINDE & I. O. AKINYELE. (Nigetia). 


Effect of Heat Penetration During Cooking on Some Physico-chemical Properties 
and Microstructure of Sweet Potatoes . 
A. A. DAMIR (Egypt) 


A Critical Investigation into the Flavognost Method for Theaflavin Analysis in 
Black 
A. ROBERTSON & M. N. HALL (UK) 


Molecular Species of Choline Glycerophospholipids and Ethanolamine 
Glycerophospholipids in Goat Liver. 
YOUNG K. YEO (Canada), RYUN B. TAK (Republic of Kouba) & 
BERNADETTE C. CELI (Canada) 


Book Review 


Number 2 


Characterisation of Caffeoylferuloylquinic Acids by Simultaneous Isomerisation 
and Transesterification with Tetramethylammonium Hydroxide . 

MICHAEL N. CLIFFORD, BRIAN KELLARD & 

GORDON G. BIRCH (UK) 


Industrial Processing of Palm Juice and Riboflavin Loss. : 
OLUFUNMIKE ALALADE AJAYI, EMMA O. FAKIYA & 
GABRIEL O. OLADAPO (Nigeria) 

321 


15 


25 


35 


41 


57 


71 


79 


81 


89 


Food Chemistry 34 (1989)—© 1989 Elsevier Science Publishers Ltd, England. Printed in 


Great Britain 


| 


322 Contents of Volume 34 


a-Amylase Inhibitors in Foodstuffs. 
S. L. UDUPA, A. R. PRABHAKAR & S. TANDON (India) 


Classification of Variety Musts by Statistical Analysis of their Electrophoretic 
Protein Pattern. 

R. GONZALEZ-LARA, I. CORREA, M.C. POLO, 

P. J. MARTIN-ALVAREZ & M. RAMOS (Spain) 


Effect of Soaking and Germination Temperatures on Selected Nutrients and 
Antinutrients of Mungbean . 
ABDUS SATTAR, S. K. DURRANT, F, MAHMOOD, A. AHMAD & 
I. KHAN (Pakistan) 


Studies of Saudi Arabian Locally Produced Wheat Germ . 
HASSAN A. AL-KAHTANI (Saudi Arabia) 


Confectionery Fats from Sal (Shorea robusta) Fat and Phulwara (Madhuca 


butyracea) Butter . 
S. YELLA REDDY & J. v. PRABHAKAR dledin). 


Effect of Dietary Fibers on the Enzymatic Digestion of Casein . 
P. HOWARD & R. R. MAHONEY (USA) 


Technical Note 

A Method for the Reverse Phase High Performance Liquid Beh ai of 

Peptides from Cheddar Cheese . 
A. J. CLIFFE, D. REVELL & B. A. ‘LAW (UK) 


Number 3 


Kinetics of the Formation of Free Amino Acids in Cocoa Seeds during 
Fermentation 

P.-M. KIRCHHOFF, B. BIEHL, H. ZIEGELER- BERGHAUSEN, 

M. HAMMOOR & R. LIEBEREI (FRG) 


Manganese Ethylenebisdithiocarbamate (Maneb) and Ethylenethiourea (ETU) 
Residues in Different Parts of Tomato Plant and Soil . 
D. KOLANKAYA, A. OGUS, Z. AYAS & M. T. AKAY (Tuckey 


Functional Properties of Pigeon Pea (Cajanus cajan) Flour . 
A. A. OSHODI & M. M. EKPERIGIN (Nigeria) 


Food Chemical Investigation of Tofu and its Byproduct Okara . 
W. B. VAN DER RIET, A. W. WIGHT, J. J. L. CILLIERS & 
J. M. DATEL (Republic of South Africa) 


Comparative Study of Nutritional Qualities of Defatted Cottonseed and Soybean 
J. M. ROUANET, O. HENRY, B. CAPORICCIO & 
P. BESANCON (France) 


95 


103 


111 


121 


131 


141 


147 


161 


181 


187 


193 


203 


| 
| 
| | 
| 
| 


Contents of Volume 34 


Effects of Extrusion Cooking on Starch and Dietary Fibre in Barley . ; 
KARIN OSTERGARD (Denmark), INGER BJORCK (Sweden) & 
JUKKA VAINIONPAA (Finland) 


Lectins, Trypsin Inhibitors, BOAA and Tannins in Legumes and Cereals and the 


Effects of Processing 
RADHA AYYAGARI, B. S. NARASINGA RAO & D. N. ROY (India) 


Number 4 


Kinetics of Lactulose, Galactose and Epilactose Formation during Heat- 
Treatment of Milk 
A. OLANO & M. M. CALVO thpain) 


The Effects of Salts on the Rheological Properties of Plasma Protein Gels . 
DOLORES O’RIORDAN, P. A. MORRISSEY (Republic of Ireland), 
J. E. KINSELLA (USA) & D. M. MULVIHILL (Republic of Ireland) 


Physical and Chemical Characteristics of Camel Milkfat and its Fractions . 
IBRAHIM H. ABU-LEHIA (Saudi Arabia) 


Studies on the Mechanism of Blackspot Development in Norway Lobster 


(Nephrops norvegicus) . ; 
XINJIAN YAN, K. D. ANTHONY TAYLOR & 
STEVEN W. HANSON (UK) 


Sugar-rich Food: Determination of Inorganic Anions by Ionic Chromatography 
M. PEREZ-CERRADA, M. A. HERRERO-VILLEN & 
A. MAQUIEIRA (Spain) 


The Effects of pH and Heating on the Surface Activity of Muscle Proteins 
EILEEN O'NEILL, P. A. MORRISSEY & D. M. MULVIHILL 
(Republic of Ireland) 


Cell-wall Polysaccharides of Rye-derived Wheats: Investigations of the Biochemical 
Causes of Dough Stickiness . : 
R. J. HENRY, D. J. MARTIN & B. G. STEWART (Avinealia) 


Book Reviews 


323 


215 


229 


239 


249 


261 


273 


285 


295 


309 


317 


| 
| 


